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\^     Subject:     "Questions  and  Answers."    Menu,  recipes,  etc.,  from  Bureau  of  come 
Economics,  U.  S.  D.  A. 

Bulletins  available:     "Popcorn  for  the  Home,"     "Planning  and  Recording  Family 
Expenditures." 
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Let's  have  our  menu  first  this  morning.     There  are  a  number  of  questions 
to  be  answered,  and  with  the  dinner  out  of  the  way,  we  can  spend  all  the  rest 
of  the  time  on  miscellaneous  subjects. 

The  recipe  I  promised  you  is  a  new  one,  for  kidney  beans  and  beef,  some- 
thing a  little  out  of  the  ordinary  to  serve  this  month,  when  planning  meals 
becomes  an  irksome  task. 

This  is  the  menu:     Savory    Kidney  Beans  and  Beef;  Spinach;  Pickle; 
Comb  read,  Canned  Plums  and  Cookies. 

And  here  is  the  recipe,  for  Savory  Kidney  Beans  and  Beef: 

1  pint  kidney  beans  1  onion,  sliced  thin 

6  cups  water  2  chili  peppers 

4  tablespoons  olive  oil,  or  butter       1  quart  canned  tomatoes,  and 

1  pound  lean  beef  3  teaspoons  salt 

Eight  ingredients,  for  Savory  Kidney  Beans  and  Beef:  (Repeat). 

Wash  the  kidney  beans.    Let  them  soak  overnight  in  the  water.    In  the 
morning,  bring  the  beans  to  the  boiling  point,  and  simmer  for  one  hour.  Then 
drain  them,  and  discard  the  water.     Cut  the  beef  into  small  pieces,  and  brown 
the  beef  and  onion  in  the  olive  oil  or  butter.    Then  add  the  beans,  the  two  chili 
peppers,  the  quart  of  canned  tomatoes,  and  the  salt.     Cover,  and  simmer  for  one 
hour,  or  until  the  beans  and  the  meat  are  tender,, 

There  are  recipes  for  Cornbread  and  Cookies  in  the  Radio  Cookbook,  in 
case  you  want  a  recipe.    And  by  the  way,  there  are  plenty  of  cookbooks  now  to 
last  until  spring,  I  hope. 

Shall  we  go  over  the  menu  again?    Savory  Kidney  Beans  and  Beef;  Spinach; 
Pickle;  Cornbread;  Canned  Plums  and  Cookies. 


How  we  can  settle  down  and  answer  questions,  till  closing  time 
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The  first  question  is  from  a  listener  who  wants  recipes  for  Chocolate 
Popcorn,  Sugared  Popcorn,  and  Popcorn  Balls  made  with  New  Orleans  molasses  and 
with  maple  sirup.     TOiat  you  need  is  a  copy  of  the  Pcpcorn  "bulletin.     It  contains 
all  those  recipes.     It  tells  how  to  plant  popcorn,  too,  how  to  care  for  the 
growing  crop,  how  to  harvest  and  store  it,  and  so  forth.     The  "bulletin  is  en- 
titled "Popcorn  in  the  Home." 

IText  question:      "Do  you  have  any  free  literature  on  "budget-making?" 

There  is  a  free  bulletin,  called  11  Planning  and  Recording  Family  Expendi- 
tures,11   which  many  families  have  found  a  help  in  "budgeting.     If  you  want  a 
loose-leaf  "budget  "bock,  with  a  special  place  for  everything  you  spend  money  for, 
you  can  get  one  by  sending  50  cents  to  the  Superintendent  of  Documents,  Govern- 
ment Printing  Office,  Washington,  D.  C.    And  don't  forget  to  send  your  fifty 
cents. 

Speaking  of  budgets  reminds  me  of  a  suggestion  made  by  an  Iowa  mother,  who 
is  teaching  her  three  children  to  learn  the  value  of  money. 

"My  three  school  children  seemed  forever  needing  new  tablets  and  pencils," 
she  writes.     "Always  my  purse  was  drained  of  small  change.    This  year  I  tried  a 
new  plan. 

"I  figured  what  amount  of  paper  and  pencils  seemed  generous  for  a  six 
weeks  period  of  school  for  each  child.     Then  I  added  an  extra  dime  for  emergencies. 
Using  cardboard  kindergarten  coins,  I  gave  each  child  his  allowance;  the  second 
grader  thirty  cents,  the  fifth  grader  forty  cents,  and  the  eighth  grader  fifty 
cents.     I  bought  a  supply  of  tablets,  pencils  of  assorted  colors  and  qualities, 
composition  books  and  pen  points.    Each  child  buys  from  mother's  store  what  he 
chooses,  with  his  paper  coins.    When  report  cards  come  home  at  the  end  of  the 
six  weeks,  mother  redeems  each  left-over  paper  coin  with  real  money,  which  is 
spending  money  for  the  child,  and  a  new  supply  of  paper  coins  goes  into  the 
boxes. 

"It  is  amazing  how  much  longer  a  pencil  and  tablet  last  under  the  new 
plan.     There  is  also  training  in  choosing  different  qualities,  and  no  more 
'My  tablet's  all  gone,  Mother';  instead,  there  is  'I  wonder  if  five  penny 
pencils  would  last  longer  than  o*ne  five-cent  one.'" 


This  sounds  like  a  good  idea,  doesn't  it?    Perhaps  other  clever  mothers 
have  devised  ways  to  teach  their  children  to  spend  wisely;  let's  hear  from  you, 
if  you  nave  a  money-saving  plan  for  children,  which  works. 

3y  the  way,  I  have  another  sandwich  suggestion  for  the  school  lunch  box. 
This  in  one  I've  never  tried,  but  I  know  it  would  be  good.    Buttered  slices  of 
whole  wheat  bread  are  the  foundation  for  this  sandwich.     The  filling  is  made  of 
broiled  or  fried  liver,  ground  or  chopped,  mixed  with  hard-cooked  egg,  and  mois- 
tened with  enough  tomato  juice  to  soften. 

Third  question:     "What  kind  of  fat  should  be  used  in  making  a  white  sauce?" 
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Any  sweet-flavored  cooking  fat  may  "be  used  in  white  sauces.    White  sauce, 
has,  however,  a  tendency  to  cover  up  the  flavor  of  vegetables  and  meats.    For  this 
reason,  the  Bureau  of  Home  Economics  recommends  that  white  sauce  not  "be  used  toe 
frequently.    It  is  often  "better  to  season  vegetables  simply  with  butter,  or 
perhaps  with  a  little  bacon  fat,  if  the  supply  of  butter  is  limited. 

Fourth  question:     "will  you  please  tell  me  how  to  keep  raisins  and  nuts 
from  falling  to  the  bottom  of  a  cake?" 

Answer:     To  prevent  raisins  and  nuts  from  falling  to  the  bottom  of  a 
cake  mixture,  they  should  be  well  covered  with  flour.     Use  part  of  the  flour 
called  for  in  your  recipe;  otherwise,  the  cake  mixture  will  be  too  stiff. 

Fifth  question:     "Kow  car.  I  keep  my  pastry  shells  from  puffing  up  when 
baked.     I  use  baking  powder  in  my  pastry  shells." 

Answer:     It  is  better  not  to  use  baking  powder  in  pastry,  for  this  is 
likely  to  make  it  puff  up,  in  just  the  way  you  describe.    Foil  your  pie  crust 
thin,  and  prick  it  in  a  number  of  places  before  you  bake  it.    Don't  bake  your 
pastry  shells  long  ahead  of  time.     If  you  want  to  make  a  quantity  of  pastry 
dough,  better  cover  it  up  and  keep  it  in  the  refrigerator.     Foil  out  the  dough, 
and  bake  your  pastry  shell  just  before  they  are  to  be  used. 

Last  question:     This  one's  so  good  I'll  have  to  read  the  letter:  "Dear 
Aunt  Sammy:     I  am  wondering  if  you  could  tell  me  where  my  trouble  is  in  making 
baking  powder  biscuits.    They  are  just  as  hard  as  they  can  be  on  the  outside. 
My  husband  says  he  has  to  crack  the  outside  shell,  before  he  can  eat  them.  This 
will  probably  give  you  an  idea  as  to  how  hard  they  are." 

That's  all  of  the  letter.     I  strongly  suspect  that  this  housewife  halves 
her  biscuits  too  long.    Or  perhaps  she  is  not  following  a  good  recipe.  I'm 
sending  her  a  copy  of  the  Balling  Bulletin,  which  contains  recipes  for  biscuits, 
bread,  calces,  pies,  cookies  and  so  forth.    This  bulletin  if  free.    Anybody  else 
want  it,  for  her  kitchen  library? 

Tomorrow  we'll  have  a  Valentine  luncheon-menu  and  recipes. 
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